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MUNICIPAL ORDINANCES, RULES, AND REGULATIONS 
PERTAINING TO PUBLIC HEALTH. 



BUTTE, MONT. 

Foodstuffs— Production, Care, and Sale. (Ord. 1144, June 4, 1914.) 

Article 1. Definitions. — Section 1. The word "person" as used in this ordinance 
shall be construed to include and mean the words person, firm, society, association) 
copartnership, corporation, or individual. The singular shall be construed to mean 
and include the plural and the masculine and the feminine. 

Art. 2. Licenses or permits. — Sec 2. No person shall engage in the business of res- 
taurant, hotel, lunch counter, butcher shop, grocery, delicatessen, milk depot, fruit 
store, ice-cream parlor, or other place where food or food products are stored,, pre- 
pared, handled, or sold without first procuring a license or permit from the city 
board of health showing that the building to be occupied is in a sanitary condition 
and complies with the requirements of the health ordinances. No owner or agent 
shall rent, lease or let any building or part thereof for the purpose of storing, handling 
or selling any food or food products whatsoever without first procuring a license or 
permit from the city board of health showing that the building or part thereof to be 
occupied is in a sanitary condition and complies with the requirements of the health 
ordinances. 

Sec. 3. Every owner or proprietor of any restaurant, hotel, lunch counter, butcher 
shop, grocery, delicatessen, fruit store, milk depot, ice-cream parlor, confectionery 
store, or other place where food or food products are handled or sold wishing to sell 
or transfer his property or business to another shall at the time of such sale or transfer 
procure and deliver to the purchaser a certificate from the city board of health show- 
ing that his place of business complies with the city and State health laws. And 
every person who purchases or acquires any such property or business shall demand 
and require that such certificate be delivered to him at the time of purchase. 

Art. 3. Creameries. — Sec. 4. The site of every creamery building in the city of 
Butte must bo dry and the surroundings free from all refuse accumulations. No 
creamery building shall be located near any stable, chicken yard, hog pen, or slaughter 
house, and no open privy vault or other receptacle for filth shall be allowed near any 
such building. If cesspools are necessary, they must bo screened to prevent the 
entrance and exit of flies. Waste fluids from the creamery premises must be con- 
ducted through subsurface drains to a point not less than 100 feet from the creamery 
and finally disposed of in such manner as will not create a nuisance. 

Sec. 5. If the creamery is provided with a cellar such cellar must be well lighted 
and ventilated and kept scrupulously clean and dry. The floors of all rooms in 
which milk is handled must be covered with cement or other matter which is imper- 
vious to water and the surfaces graded to permit quick escape of waste fluids into a 
properly constructed drain. No room in any creamery which is used for receiving, 
handling, or bottling milk shall be used for any other purpose. All creamery rooms 
in which milk is stored, handled, or exposed must be screened to prevent the entrance 
of insects. All vats must be provided with removable covers of a pattern approved 
by the city board of health, and all vats must be kept covered when milk is con- 
tained in them. 
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Sec. 6. When milk is received at creameries it shall, when practicable, before it is 
transferred from the dairyman's can to receptacles provided by the creamery, be ele- 
vated to a sufficient height to permit it to flow by gravity through open channels to 
the separator, cooling apparatus, cans, bottles, etc. If pumps and closed pipes are 
used in conveying milk they must be so constructed that every portion of their interior 
surface will be accessible for cleaning. All pipes used for this purpose must have an 
interior diameter of at least 2 inches and must be made up of short lengths. All pipes, 
separators, coolers, and other machinery used for handling milk must be taken apart 
daily and all surfaces which come in contact with milk must be thoroughly cleaned and 
sterilized. Every creamery must be equipped with a steam sterilizing chamber, 
large enough to receive all cans, bottles and utensils used in handling milk, and all 
such containers and utensils, after a thorough washing, must be exposed to live steam 
at a temperature of 240° F. for not less than 30 minutes before use. No measuring rod 
or other instrument shall be put into milk unless such rod or instrument has been 
sterilized before use. Water used in creameries must be pure, wholesome, and abun- 
dant in quantity. Every portion of the creamery building and premises must be 
kept clean and free from dust, cobwebs and accumulations. Creamery employees 
must be cleanly in their habits; their outside garments should be white and clean, and 
warm water, soap, and clean towels must be provided to permit convenient washing of 
the hands. The temperature of milk intended for sale or shipment must not be above 
50° F. All milk at the time it is received at the creamery should be at or below a 
temperature of 60° F. No cats, dogs, fowls, or other domestic animals shall be kept 
or allowed in or about any creamery buildings. 

Sec. 7. Every creamery owner or manager must report immediately to the city or 
county health officer all -cases or suspected cases of typhoid fever, scarlet fever, diph- 
theria, or other communicable diseases occurring among the employees of the creamery 
or their families, or among the persons supplying milk to the creamery or their families. 
The manager of every creamery must at all times make diligent effort by inquiry or 
otherwise to ascertain whether any case or suspected case of any of the above men- 
tioned diseases exists among any of the aforesaid persons. Failure to obey this rule 
will render the license of such creamery subject to immediate revocation. No person 
suffering from typhoid fever, diphtheria, tuberculosis or any other communicable 
disease shall be employed in or permitted to enter any creamery in the city of Butte. 

Art. 4. Meat markets and carts. — Sec 8. All carts or vehicles in which meat or meat 
food products are transported, peddled, or delivered shall be so constructed as to 
protect the meat from contamination by flies, dust, or other extraneous matter; and 
the boxes or beds of such carts or vehicles shall while in use be washed daily and 
maintained in a sanitary and cleanly condition. 

Sec 9. Meat, whether entire carcasses, quarters, or cuts thereof, shall not be trans- 
ported by teams, wagons or otherwise unless covered by clean white cloths or other 
material equally impervious to dust or other extraneous matter and in such manner as 
to protect it from contamination by flies, dust or other extraneous matter. 

Sec 10. All meat markets, fish markets, butcher shops, and stalls shall be com- 
pletely screened as a protection against flies. The floors shall be thoroughly scrubbed 
once each day or shall be kept well covered with clean sawdust, and scraps of meat, 
offal, bones, and other refuse organic matter mupt be kept in a clean receptacle which 
must be emptied at least once daily. All meat for sale shall be so kept that it can not 
be handled by the public and shall not be exposed to the air except in such quantities 
as are required for immediate use. All meat not required for immediate sale shall be 
kept in an adequate refrigerator or ice chest. Under no circumstances shall meat or 
meat food produce be exposed outside of the screened room. All tainted meat shall 
be removed from the premises at once. 
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Sec. 11. The inside of all refrigerators in butcher shops shall be well painted with 
two or three coats of white enamel or paint and shall be washed and kept clean at all 
times. 

Sec. 12. The aprons, overalls, or other outer clothing of all employees who handle 
meat shall be of material that is readily cleaned and made sanitary and shall be cleaned 
daily while in use. All persons who handle meat shall wear clean white caps. All 
persona who handle meat or meat food products shall be required to keep their hands 
clean at all times, and for this purpose wash basins with an abundant supply of soap 
and pure, clean water and sanitary towels must be provided at the meat market. 

Sec. 13. No person suffering from or who has been exposed to any contagious or 
infectious disease shall be permitted to work in or about any meat market or to handle 
any meat intended for human consumption until such person has been thoroughly 
disinfected under the supervision of the health officer and authorized by him to per- 
form such duties. 

Sec. 14. All trays, counters, racks, tables, blocks, etc., shall be thoroughly scraped 
and cleaned at least once each day and as much oftener as may be necessary to keep 
them in a clean and sanitary condition; and all knives, saws, cleavers and other 
tools and all utensils and machinery used in moving, handling, cutting, chopping, 
mixing, canning or other processes shall be thoroughly cleaned and washed in boiling 
water daily. 

Sec. 15. All rooms or compartments in which meat or meat food products are pre- 
pared, cured, stored, packed or otherwise handled shall be properly lighted and ven- 
tilated, and shall be so located that odors from toilet rooms or catch basins, tank rooms, 
hide cellars, etc., can not permeate them. All rooms or compartments shall b& pro- 
vided with cuspidors, which employees who expectorate shall be [required to use. 
Employees shall not smoke at their work. 

Sec. 16. Where any meat food products, including sausage, lard, pickled pork, 
beef, etc., are prepared a separate room properly ventilated, lighted, and supplied 
with pure water shall' be provided for this purpose exclusively; provided, that sausage 
may be ground in the market proper When such grinding is done under thoroughly 
sanitary surroundings. 

Sec. 17. No domestic animals shall be kept or allowed in any meat market or sausage 
room. 

Sec. 18. All ice used in contact with any meat or meat food products must be pure 
and free from pollution and must be made from unpolluted water. 

Akt. 5. Confectionery shops. — Sec. 19. All rooms in which any confectionery product 
is prepared must be well lighted and ventilated. The floors must be of cement, tile, 
oiled wood, or other impervious material. The walls and ceilings must be painted or 
lime washed. Walls, ceilings, floors, boxes, pans, machines, and all other utensils 
used in mixing or in handling in any way any confectionery product must be kept 
in a clean and wholesome condition at all times. No toilet shall be directly con- 
nected with the working room of any confectionery shop or factory. 

Sec. 20. Working rooms must not be used for any purpose other than those strictly 
connected with the preparing of confectionery. Persons employed in the establish- 
ment must, while working, wear white caps and clean clothing, preferably white 
suits. Before beginning work and before preparing and mixing the ingredients the 
persons engaged in the work must wash their hands and arms thoroughly in clean 
water. For this purpose sufficient wash basins, together with soap, pure water, and 
clean towels must be provided. 

Sec. 21. No person having any communicable disease and no person who has been 
exposed to any contagious or infectious disease shall be employed or permitted to 
work in any confectionery shop or factory until such person presents a written state- - 
ment from a health officer showing that he has been properly disinfected and that 
there is no longer any danger of his transmitting a communicable disease. 
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Sec. 22. It is hereby strictly forbidden for any person to sit or lie on any of the tables, 
shelves or other fixtures intended or used for confectionery. Chairs and benches in 
sufficient number must be provided to sit on. The working rooms must be furnished 
with cuspidors, at least one in each room, which must be cleaned daily, and spitting 
on the floors and smoking in the working rooms is hereby prohibited. 

Sec 23. All windows and doors must be protected from flies by the use of screens 
made from not coarser than 14-mesh wire gauze. The supplies must be stored in dry 
places where they are protected from all contamination. The confectionery products 
must at all times be handled in a clean and sanitary manner and must be protected 
from flies and other sources of contamination. Any confectionery showing dirt or 
filth shall be deemed an impure food product, the sale of which is hereby prohibited. 
Domestic animals must not be allowed in the confectionery shop or factory. 

Art. 6. Bakeshops. — Sec 24. The provisions of this ordinance shall extend and 
apply to every room or building in the city of Butte occupied as a biscuit, bread, 
pretzel, pie, cracker, or cake bakery, and to every place used for the purpose of making 
macaroni, candy, pop corn, ice cream cones, ice cream, or confectionery of any kind, 
or where any of the articles above mentioned are made, kept for sale, sold or stored, 
including the bakeshops of hotels and restaurants. The term bakeshop whenever 
mentioned in this ordinance shall be held to mean and apply to any such establish- 
ment as is above mentioned. 

Sec 25. The workroom of every bakeshop shall have an impervious floor constructed 
of brick, cement or tile laid in cement, or of wood, of which the crevices shall be filled 
in with putty and the whole surface treated with oil varnish. The walls and ceilings 
shall be wainscoted, plastered, or ceiled with lumber. 

Sec .26. The interior of the rooms of all bakeshops, including the ceilings or tops of 
such rooms and all passages and staircases of the bakeshop, shall either be painted with 
oil paint or varnished or lime washed. Where painted with oil paint or varnished there 
shall be three coats of paint or varnish and the paint or varnish shall be renewed once 
at least every three years and shall be washed with hot water and soap at least once 
every three months. When limewashed the limewashing shall be renewed at least 
once every six months. 

Sec. 27. Every bakeshop shall be provided with a proper wash room and toilet 
apart from the working rooms. The plumbing or draining systems of every such room 
or building shall comply with the requirements of the plumbing ordinances of the city 
of Butte. Every toilet or other sanitary convenience shall at all times be kept in a 
cleanly condition, shall be sufficiently ventilated and lighted, and shall not communi- 
cate with any workroom, except through the open air or through an intervening ven- 
tilated space; provided that in workrooms in use prior to the passage of this ordinance 
and mechanically ventilated in such a manner that the air can not be drawn into the 
workroom through the sanitary convenience an intervening ventilating space shall not 
be required. 

All sanitary conveniences shall be under cover and so partitioned off as to insure 
privacy and, if for the use of females, shall have proper doors and_ fastenings. They 
shall be so arranged and maintained as to be conveniently accessible to all persons 
employed in said bakeshops at all times during their employment. Where persons of 
both sexes are employed the conveniences for each shall be so placed or screened that 
the interiors shall not be visible (even when the door of the convenience is open) from 
any place where persons of the other sex have to work or pass; and if the conveniences 
for one sex adjoins that for the other sex the approaches shall be separate. 

Sec 28. All workmen shall be given proper facilities for storing away and keeping 
their working clothes in cleanly condition, and must be provided with a warm, dry 
place to wash and dress. 

Sec. 29. Before beginning work and before preparing and mixing ingredients and 
after vioiting toilet the persons engaged in the work must wash their hands and arms 
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thoroughly in clean water. For this purpose sufficient wash basing together with soap 
and towels must be provided, and for each workman engaged at least one fresh and clean 
towel each day must be furnished. All cooks and bakers shall while at work wear 
clean white caps. 

Sec. 30. All flour and other materials as well as the finished product shall bo put in 
perfectly dry and airy rooms, so arranged that the shelves, floors, and all other places 
for storing the same can be easily and perfectly cleaned. Bread, pastry, or confec- 
tionery shall not be laid on the bare floor. All barrels and boxes containing foodstuff 
must be provided with convenient covers. 

Sec. 31. Every bakeshop shall be efficiently lighted and shall be ventilated so as 
to render harmless all gases and dust. 

Sec 32. No person shall sit or lie on any of the tables or shelves which are intended 
for use for the dough or baked articles. Chairs and benches in sufficient number must 
be provided to sit on. 

Sec. 33. All working rooms must be provided with cuspidors, at least one in each 
room, which must be cleaned daily. No person shall spit or expectorate or deposit or 
place any sputum, spittle, saliva, phlegm, mucus, tobacco juice, cigarette stumps, 
cigar stumps, or quids of tobacco on the floor, walls, stairways, furnishings, or equip- 
ment, nor in any manner defile or pollute the floor, walls, stairways, furnishings, or 
equipment, nor shall any person smoke, snuff, or chew tobacco in any working room 
while work is in progress. 

Plain notices shall be posted in every kitchen forbidding any person to use tobacco 
or to spit on the floor of such kitchen. 

Sec. 34. No working room shall be used for any purpose other than those strictly 
connected with the preparing and baking of foods, and especially Bhall they not be 
used as washing, sleeping, or living rooms. 

Sec. 35. The whole of the premises shall be kept free from insects of all kinds and 
otherwise kept in a clean and neat condition. All tables, utensils, dishes, pans, 
troughs, clothes, towels, and machinery used in the bakery must be kept in a clean 
and wholesome condition. Domestic animals shall not be allowed in any bakeshop. 

Sec 36. No person having a communicable disease and no person who has been 
exposed to any contagious or infectious disease shall be employed or permitted to 
work in any bakery until such person presents a written statement from a health officer 
showing that he has been properly disinfected and that there is no longer any danger 
of his transmitting a communicable disease. 

Sec. 37. All windows and doors must be protected from flies by the use of screens 
made from not less than 14-mesh wire gauze. 

Sec 38. All drivers and other persons engaged in handling or delivering any of the 
articles mentioned in section 24 of article 6 of this ordinance shall be cleanly in person 
and attired in a cleanly manner. No person so employed shall carry such articles in 
his hands or on his arm unless the same be wrapped in paper or other material so as to 
prevent their contact with dirt or dust. All bread shall be delivered from baskets. 

Sec 39. All wagons, sleighs, or other vehicles used for delivery of bread, con- 
fectionery, ice cream, or other articles subject to inspection under this ordinance 
shall at all times be kept in a cleanly and satisfactory condition, and shall not be 
used at any time for transporting any offensive material, and shall have the name and 
place of business of the person, firm, or corporation to whom they belong at all times 
prominently displayed thereon. 

Sec 40. All vehicles from which any biscuits, bread, candy, or other products 
are delivered or sold shall be kept in a clean and sanitary condition, and all vehicles, 
boxes, baskets, or other receptacles in which any of the aforesaid products are con- 
veyed through the streets shall be closely covered in such a manner as will protect 
them from any pollution whatever. 
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Sec. 41. All refrigeratora and ice boxes must at all times be kept in a clean and 
sanitary condition and free from foul odors. Milk stored in refrigerators must be so 
placed that it will not absorb odors from other food products stored therein. Nothing 
but food or food products shall be stored in any such refrigerator. 

Sec. 42. Every owner, occupant, lessee, manager, and employee of any bakeshop 
shall at all time3 observe and carry out the provisions of this ordinance in respect to 
the sanitary conditions of such establishments, and shall at all times afford to any 
authorized inspector full and free access to all parts of such establishments. 

Art. 7. Hotel, restaurant, and lunch-counter kitchens. — Sec. 43. The side walls and 
ceilings of every hotel, restaurant, or lunch-counter kitchen shall be well plastered, 
wainscoted, or ceiled with metal or lumber and shall be oil painted or kept well lime 
washed, and all interior woodwork shall be kept well oiled or painted with oil paints, 
which shall be kept washed with clean soap and water. The floors of every kitchen 
shall be made of cement or tile laid in cement, brick, oiled wood, or other suitable 
nonabsorbent material, and must be flushed and washed clean at least once in every 
24 hours and as much more frequently as may be necessary to keep such floors in a 
clean and sanitary condition. 

Sec. 44. The doors, windows, and other openings of every kitchen used in connection 
with any hotel, restaurant, or lunch counter shall be fitted with self-closing screen 
doors and wire window screens of not coarser than 14-mesh wire gauze. 

Sec. 45. Every kitchen shall be provided with a convenient toilet room which must 
not be in any way directly connected with the kitchen. Such toilet room shall be 
furnished with a ventilating flue or pipe, which shall in no way connect with the 
ventilating system of the kitchen. Every toilet room must have adjacent to it a 
lavatory or wash room which must be supplied with washbasins, soap, pure water, 
and clean towels. All employees who in any way handle or come in contact with the 
foods prepared in such kitchen must before beginning work or after visiting the toilet 
wash their hands and arms in clean water. 

Sec. 4G. No person or persons shall be allowed to sleep in any kitchen connected 
with any hotel, restaurant, or lunch counter. It is hereby strictly forbidden for any 
person to sit or lie on any of the tables, shelves, meat blocks, etc., which are intended 
for the reception of foodstuffs. Chairs and benches in sufficient number must be 
provided to sit on. . Spitting on the floor and smoking in the working rooms is hereby 
prohibited. 

Plain notices shall be posted in every kitchen forbidding any person to use tobacco 
or spit on the floor of such kitchen. 

Sec. 47. No person having any communicable disease and no person who has been 
exposed to any contagious or infectious disease shall be employed or permitted to 
work in any kitchen above mentioned until such person presents a written statement 
from a health officer showing that he has been properly disinfected and that there is 
no longer any danger of his transmitting a communicable disease. 

Sec. 48. All pots, pans, kettles, and other utensils used in or about any kitchen 
must at all times be kept in a clean and sanitary condition. All refuse matter must 
be kept in a covered receptacle securely protected from flies, which receptacle must 
be emptied and washed daily. Throwing slop, wash water, or any other refuse 
matter on the ground outside of the kitchen door shall be deemed to produce an 
insanitary condition, and such practice shall render the license for such kitchen 
subject to immediate suspension or revocation. 

Sec 49. All refrigerators and ice boxes must at all times be kept in a clean and 
sanitary condition and free from foul odors. Milk stored in refrigerators must be so 
placed that it will not absorb odors from other food products stored therein. Nothing 
but food or food products shall be placed in any such refrigerator. Food or food prod- 
ucts must not be kept in open tin cans. 
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Sec. 50. Domestic animals must not be allowed in any hotel, restaurant, or lunch 
counter kitchen. 

Sec. 5L. All storerooms in which food products are stored must be well lighted 
and ventilated and be at all times kept in a clean and sanitary condition, so screened 
that flies can not secure access thereto and kept free from any foul odors. Food 
stored in boxes, cans, or barrels must be thoroughly protected from contamination 
by easily adjusted covers. 

Art. 8. Hotel, restaurant, and lunch counter dining rooms. — Sec. 52. The dining 
room of every hotel, restaurant, and lunch counter must be thoroughly protected 
from flies by the use of sufficient fly screens made from not coarser than 14-mesh wire 
gauze placed at all the windows and doors. The floors, side walls, ceilings, and all 
woodwork in such dining rooms or luuch-counter rooms must at all times be kept in 
a clean and sanitary condition. All tables, counters, dishes, napery, etc., used in 
any such dining room or lunch counter must at all times be clean and free from filth 
of any kind whatsoever. For the purpose of washing or wiping glasses in all restau- 
rants and eating houses clean towels shall be used, and the using for this purpose of 
napkins that have been used by the patrons is strictly prohibited. 

Sec. 53. All refrigerators, pantries, and other places in which food or food producta 
are stored or kept must at all times be kept in a thoroughly clean and sanitary con- 
dition and nothing but pure, clean, wholesome food or food producta or ice shall be 
placed in any such refrigerator, pantry, or other place where food products are kept. 

Sec. 54. No person suffering from a communicable disease shall be employed in any 
hotel or restaurant dining room or lunch counter, and no person suffering from or who 
has been exposed to any contagious or infectious disease shall be employed or per- 
mitted to work in any hotel or restaurant dining room or lunch counter until such 
person presents a statement from a health officer stating that such person has been 
thoroughly disinfected and that there is no longer any danger of his transmitting a 
communicable disease. 

Art, 9. General provisions. — Sec. 55. All places where food or food products are 
stored, handled, or sold, not hereinbefore specifically provided for, must be supplied 
with sanitary wash basin or sink connected with sewer, soap, pure water, and clean 
towels. All persons engaged in the handling of food or food products must wash their 
hands with sufficient frequency to keep them clean. 

Sec. 56. It shall be unlawful for any hotel or restaurant having a public wash room 
to have what is known as a common towel, but they shall keep at all times a sufficient 
supply of individual clean towels in sight and easy of access to guests. 

Sec. 57. All public halls, stores, depots, hotel lobbies, and other public meeting 
places must be provided with sanitary cups or sanitary drinking fountains, and the 
common cup or glass for the use of the public in such places is prohibited. 

Sec 58. In all places where food or food products are stored, handled, or sold,' 
cuspidors for the use of operatives, employees, clerks, or other persons shall be provided, 
and each cuspidor shall be thoroughly emptied and washed out daily with disinfectant 
solution, and 5 ounces of such solution shall be left in each cuspidor while it is in 
use. No operative, employee, or other person shall expectorate on the floor or walls 
of any building, room, basemeut, stairway, or cellar where the production, manu- 
facture, packing, storing, preparation, or sale of any food is conducted. 

Sec. 59. No person or persons shall be allowed to live or sleep in any workroom of 
a bakery, kitchen, dining room, confectionery, creamery, cheese factory, or other 
place where food is prepared for sale, served, or sold. 

Sec. 60. Dogs, cats, or other domestic animals must not be allowed in any room or 
other place where food or food products are prepared, handled, or stored: Provided, 
That cats may be kept in storerooms or warehouses where all foodstuffs are kept in 
boxes, barrels, or sacks unopened. 
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Sec. 61. No fruit or food products shall be displayed upon the sidewalks of the city 
of Butte unless such fruit or food products are inclosed in a show case or similar device 
which will protect the same from flies, dust, or other contamination: Provided, That 
fruit or food products that necessarily have to be peeled, pared, or cooked before they 
are fit for consumption may be displayed upon the sidewalk: And provided further, 
That in each such display the bottom of the container be at least 18 inches above 
the surface of the sidewalk. 

Sec. 62. All peddlars selling fruit or other food products from carts or wagons shall 
keep their wares covered with clean canvas or other material equally impervious to 
dust or other extraneous matter, or shall have such vehicles so constructed as to pro- 
tect the contents from dust, flies, or other extraneous matter. The boxes or beds 
of such vehicles shall be maintained in a clean and sanitary condition at all times. 

Sec 63. All trays used for the conveying of meals, baked goods or other food or 
food products through the public streets must be covered in such a manner as to 
protect the contents" from flies, dust, dirt and all other injurious contamination. 

Sec. 64. All soda fountains, saloons, or other places where soft drinks, liquors, or 
other beverages are dispensed must be provided with sewage connection, fresh water 
and proper tanks or basins for the cleaning of utensils, and all glasses, spoons, dishes or 
other utensils must be thoroughly washed in a sanitary manner every time they are 
used. All fruits, nuts', sirups, and other materials used in the serving of ice cream 
or beverages must be kept in clean bottles or covered receptacles. All cones and 
straws must be kept in covered receptacles. The floors behind all soda fountains 
and bars must be of cement, tile, oiled wood, linoleum, or other material impervious 
to water. 

Sec. 65. All food inspectors shall have the power and it shall be their duty to enter 
and inspect all packinghouses, commission houses, creameries, markets, grocery stores, 
fruit stores, ice-cream parlors, soda fountains, hotel and restaurant kitchens, or any 
other place where meat, game, poultry, fish, milk, groceries, or other food products 
are offered for sale or stored, or any place where live poultry are held or offered for sale 
for human food, and to inspect any vehicle or wagon transporting meat, fish, game, or 
poultry from one point to another, or through the city. They shall have the right to 
examine the ice houses and refrigerators in hotels and restaurants. They may enter 
any house, factory, or place where dead animals are skinned or rendered or where 
the offal from slaughterhouses or meat markets, such as fat, heads, feet, or guts are 
steamed, tanked, or otherwise treated or disposed of. Any person who shall in any 
manner interfere, or attempt to interfere, with said inspectors in the discharge of 
their duties, or any person or persons being the owners, agents, or managers of any 
market, store, packinghouse, creamery, commission house, slaughterhouse, hotel, or 
restaurant, who shall refuse to permit such inspectors to have full access to such 
premises, or who shall attempt to conceal or remove any animals supposed to be 
diseased, or any meat, fish, game, poultry, or other food products that the inspectors 
desire to inspect, shall be guilty of violation of this ordinance. 

Sec 66. Every butcher shop, slaughterhouse, dairy, creamery, commission house, 
grocery store, delicatessen, confectionery .shop, restaurant and hotel kitchen or dining 
room, lunch counter, soda fountain, and every other place where food or food products 
are stored, shipped, handled or sold must be inspected by the local food inspectors 
of the city of Butte at least once in every month. 

Sec. 67. A score card printed in proper blank form prepared by the city board of 
health shall be used for the purpose of designating conditions found on inspection. 
The inspectors must carefully inspect every part of the place where food or food 
products are handled and must fill in the blank spaces on the score card in accord- 
ance with conditions found to exist. Under the title "remarks" the health officer 
must designate any unsanitary condition found to exist which is not otherwise noted 
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on the score card. After the inspection is completed the score card must be signed 
by the proprietor or person in charge of the premises in whose presence the inspection 
is made. 

Sec. 68. When the score card of any creamery, meat market or cart, confectionery 
shop or factory, bakeshop, hotel, restaurant or lunch counter, kitchen or dining room, 
or similar place of business shall fall below 70 but shall reach 60 or more, the owner or 
proprietor of such place shall receive a warning note, and if upon subsequent inspec- 
tion the score shall again fall below 70, or if at any time the score of any such place shall 
fall below 60, the products from such place shall be deemed to have been produced 
under unsanitary conditions, the sale of which is hereby prohibited; and the license 
or permit of such creamery, meat market or cart, confectionery shop or factory, bake- 
shop, hotel, restaurant or lunch counter, kitchen or dining room, or similar place of 
business, shall be subject to immediate suspension or revocation. 

Sec. 69. Any violation of any of the provisions of this ordinance shall, in addition 
to rendering the license or permit of the offender subject to suspension and revocation 
as hereinbefore provided, subject the offender upon conviction to a fine of not less 
than $10 nor more than $300 for each offense. 

CHICOPEE, MASS. 
Milk— Cleansing of Receptacles Required. (Reg. Bd. of H., May 1, 1914.) 

Rule 13. No bottle, can, or vessel of any kind used in the sale and distribution or 
delivery of milk shall be received or removed from a private house, apartment, cr 
tenement by a person, firm, or corporation licensed for the sale of milk in the city, 
unless the bottle, can, or vessel has been thoroughly cleansed, by $.e householder to 
whom the milk has been delivered. All bottles, cans, and vessels so received shall 
again be cleansed and sterilized by the person, firm, or corporation licensed for the 
sale and distribution of milk before named vessels can again be used for a receptacle 
for the sale or delivery of milk. 

Rulb.14. Unclean bottles, cans, and other receptacles for carrying milk found in 
the possession of milk peddlers en route shall be considered a just cause for the board 
of health to revoke a milk license or to take such action as the board may deem neces- 
sary in the interests of the public health. 

Hotels, Restaurants, Cafes, and Saloons — Food, Inspection and Serving. (Reg. 

Bd. of H., July 2, 1914.) 

No person, firm, or corporation doing business as innholders or common victuallers 
in the city of Chicopee shall sell, expose, deliver, serve, offer for sale, give away, or 
distribute in any hotel, cafe 1 , restaurant, or saloon in the city food of any description 
intended for human consumption, either in the form of sandwiches, cake, pastry, 
meat, fruit, or vegetables, unless such food is fresh, clean, wholesome, and free from 
fly and dust pollution and served to guests or patrons of hotel, cafe, restaurant, or 
saloon in a cleanly and sanitary manner satisfactory to the board of health. 

The members of the board of health, its agents and representatives, shall have the 
privilege at all times to enter upon the property and premises of hotels, cafes, restau- 
rants, and saloons in the city for the purpose of making examinations and inspections 
to ascertain if the rules and regulations of the board of health are being complied with. 

Any person, firm, or corporation that fails to comply with the provisions of these 
rules and regulations shall be deemed guilty of a misdemeanor and upon conviction 
shall be fined an amount not less than $10 nor more than $100 for each and every 
offense. 



